This Page Is Inserted by IFW Operations 
and is not a part of the Official Record 



BEST AVAILABLE IMAGES 

Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 

• BLACK BORDERS 

• TEXT CUT OFF AT TOP, BOTTOM OR SIDES 

• FADED TEXT 

• ILLEGIBLE TEXT 

• SKEWED/SLANTED IMAGES J 

• COLORED PHOTOS 

• BLACK OR VERY BLACK AND WHITE DARK PHOTOS 

• GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 



As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 



1 



UTENSIL SUPPORTING MULTIPLE 
COOKING ENVIRONMENTS FOR 
PREPARING FOODS 

BACKGROUND 

1. The Field of the Invention 

This invention relates to food preparation devices and. 
more particularly, to novel utensils supporting multiple 
cooking environments for preparing foods. 

2. The Background Art 

Cooking utensils have been developed and used through- 
out the years. Traditionally, cooking utensils facilitate a 
cooking surface that supports a single cooking, environment 
for preparing foods (e.g.. baking pans, casserole dishes, rice 
cookers, frying pans. woks. etc.). In addition, those skilled 
in the art invented cooking utensils having a single cooking 
surface for preparing foods and for also accommodating 
additional functional purposes. 

For example, those skilled in the art developed combina- 
tion dish drainer, steamer, roaster and baking pans consisting 
essentially of a collection pan. a cover and a drainer. As 
disclosed in U.S. Pat. No. 1.103.169. the pan generally 
includes triangular support lugs formed in the corners of its 
interior periphery so as to provide a shoulder for supporting 
the drainer therein. The drainer formed having a size and 
shape adapted to be inserted into the upper portion of the 
pan. The drainer may consist of a bottom surface formed 
with transverse corrugations and openings in the bottoms of 
channels between the ridges formed by the corrugations. A 
central portion of the bottom of the drainer may be formed 
with a cross-sectionally inverted V-shaped transversely 
arranged upwardly extending support that projects above the 
side walls of the drainer. When the device is used as a dish 
drainer, dishes to be drained are arranged to bear against and 
be supported by the inverted cone. A cover may then be 
positioned over the drainer and the dishes supportably 
disposed therein. In operation, a suitable amount of water 
may be poured into the pan and then heated. The steam 
generated from the water will be caused to thoroughly 
cleanse the dishes and then the remaining water can be 
effectively drained from the internal periphery of the col- 
lection pan upon completion of the process. 

Another prior art combination food preparation device is 
set forth in U.S. Pat. No. 4.486.640. As disclosed, the utensil 
for cooking or baking in a microwave oven generally 
comprises a partitioned tray and cover held in substantially 
fixed horizontal alignment by a microwave transparent base. 
The tray and cover are metallic and provide means for 
shielding the interior of the tray from microwave energy. 
Correspondingly, a ferrite layer is formed on the underside 
of the tray to absorb microwave energy and thereby provide 
heat which conducts through the tray to the partitioned 
cooking compartments. To accommodate the cooking or 
baking process, a plurality of apertures are formed in the j 
cover to facilitate the escape of steam from the interior of the 
tray. ' 

Although food preparation devices have been found to be 
generally useful, prior art cooking utensils incorporate sev- . 
eral inherent disadvantages in relation to supporting more j 
man a single cooking environment for preparing foods. As 
wOl be further appreciated by those skilled in this particular 
art economic considerations are significant when dealing 
with this highly competitive industry, since comparatively 
numerous cooking components or utensils are needed to 
support multiple cooking environments for simultaneously 
preparing foods and. thereby, are frequently found to be 



commercially impractical in collection. In this regard, even 
a slight savings in cost by way of reducing the number of 
cooking utensils needed to simultaneously accommodate 
multiple cooking environments in a single cooking utensil 
will substantially increase or enhance its commercial appeal 
when considering relevant issues of application and/or mass 
production. Correspondingly, the present invention provides 
a single utensil capable of supporting multiple cooking 
environments for preparing foods which overcomes several 
deficiencies of prior an food preparation devices and 
resolves several problems left unsolved by the known prior 
art 
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BRIEF SUMMARY OF THE INVENTION 

I In accordance with the invention as embodied and broadly 
described herein, a utensil supporting multiple cooking 
environments for preparing foods is disclosed in one pres- 
jently preferred embodiment of the present invention as 
including a cooking grill and a cover member selectively 
disposed in relation to a base unit. Preferably, the base unit 
is formed comprising one or more cooking compartments. 
Each of the cooking compartments is formed having a 
^dimensional size and shape sufficient for retaining one or 
[more food items within its internal periphery. Structurally, 
each of the cooking compartments of the base unit comprise 
[means for isolating one or more food items and its respective 
juices within the dimensional periphery of the cooking 
compartment from mixing with food item(s) retained in 
other cooking compartments. The base unit further includes 
a first support ridge for selectively supporting the cooking 
grill and a second support ridge for selectively supporting 
ithe cover member in supportable relation thereto, 
i In preferred design, the cooking grill is formed having an 
upper cooking surface and a collection reservoir disposed 
beneath at least a portion of the upper cooking surface. 
| Preferably formed in the upper surface of the cooking grill 
! are a plurality of openings. In cooperation with the openings, 
J collection channels may also be disposed along the upper 
cooking surface so as to provide means for feeding run-off 
liquids through the openings in the upper cooking surface 
and into the underlying collection chamber of the cooking 
grill. 

In one presently preferred embodiment of the present 
invention, the cooking grill is formed having a dimensional 
outer perimeter that substantially corresponds to the perim- 
eter of the first support ridge of the base unit. When 
selectively disposed over the internal chamber and various 
cooking compartments of the base unit, the grill cover 
facilitates a tint cooking environment within the internal 
periphery of the base unit The air sealed within the base unit 
may circulate around the food items retained within the 
various cooking compartments, thus providing means for 
preparing the various food items for consumption. For 
purposes of this description, the first cooking environment 
may facilitate, but is not intended to be limited to. an 
environment for preparing foods by means of baking, 
roasting, broiling and/or sauteing. 

As will be further appreciated, the upper cooking surface 
of the cooking grill provides a second cooking environment 
for preparing foods, wherein liquids (e.g.. water, oil, grease, 
etc.) may be collected from one or more food items posi- 
tioned on or suspended above the upper cooking surface of 
the cooking grill. Depending upon the disposition of the 
cover member which may be mounted in supportable rela- 
tion to the second support ridge of the base unit and over the 
cooking grill, the second cooking environment may 



facilitate, but is not intended to be limited to. an environment 
for preparing foods by means of grilling, baking, roasting 
and/or broiling. In addition, a fluid (Le.. water) may be 
introduced within the collection reservoir of the cooking 
grill to provide means for steaming one or more food items 
positioned on or suspended above the upper cooking surface 
of the cooking grill. 

BRIEF DESCRIPTION OF THE DRAWINGS 

The foregoing and other objects and features of the 
present invention will become more fully apparent from the 
following description and appended claims, taken in con- 
junction with the accompanying drawings. Understanding 
that these drawings depict only typical embodiments of the 
invention and are. therefore, not to be considered limiting of 
its scope, the invention will be described with additional 
specificity and detail through use of the accompanying 
drawings in which: 

FIG. 1 is a perspective view of a utensil supporting 
multiple cooking environments for preparing foods in accor- 
dance with one presently preferred embodiment of the 
present invention; 

FIG. 2 is a top plan view of one presently preferred 
embodiment of the various cooking compartments formed in 
relation to a base unit of the utensil supporting multiple 
cooking environments for preparing foods as illustrated in 
FIG. 1; 

FIG. 3 is a perspective view of one presently preferred 
embodiment of an upper surface of a cooking grill of the 
utensil supporting multiple cooking environments for pre- 
paring foods as shown in FIG. 1; 

FIG. 4 is a perspective view of yet another presently 
preferred embodiment of a utensil supporting multiple cook- 
ing environments for preparing foods; 

FIG. 5 is a cross-sectional view of one presently preferred 
embodiment of a cover member supportably disposed in 
relation to one presently preferred embodiment of a cooking 
grill, in accordance with the cooking utensil as shown in 
FIG. 4. 

FIG. 6 is a top plan view of one presently preferred 
embodiment of an upper cooking surface of the cooking 
grille, whereby illustrating an open cooking compartment 
for introducing food item(s) therein; and 

FIG. 7 is a perspective view of one presently preferred 
embodiment of a containment lid of one presently preferred 
embodiment of the cooking grill of the present invention. 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

It will be readily understood that the components of the 
present invention, as generally described and illustrated in 
the Figures herein, could be arranged and designed in a wide 
variety of different configurations. Thus, the following more 
detailed description of the embodiments of the system and 
method of the present invention, as represented in FIGS. 1 
through 7. is not intended to limit the scope of the invention, 
as claimed, but it is merely representative of the presently 
preferred embodiments of the invention. 

The presently preferred embodiments of the invention 
will be best understood by reference to the drawings, 
wherein like parts are designated by like numerals through- 
out 

One presently preferred embodiment of the present 
invention, designated generally at 10. is best illustrated in 
FIG. 1. As shown, the utensil supporting multiple cooking 



envuonments for preparing foods 10 is preferably formed 
including a cooking grill 30 and a cover member 40 selec- 
tively disposed in relation to a base unit 12. In preferred 
design, the structural components of the cooking utensil 10 
(e.g.. the base unit 12. the cooking grill 30 and the cover 
member 40) are generally formed having an overall dimen- 
sional size and shape sufficient for being introduced within 
the internal periphery of a conventional gas or electric oven, 
stove or microwave. 

As will be appreciated by those skilled in the art. the 
cooking utensil 10 is preferably formed of sufficiently sturdy 
material capable of undergoing elevated temperatures and/or 
microwave energy. For example, the various structural com- 
ponents of the cooking utensil 10 may be formed of ceramic 
(e.g.. Corningware™). glass (e.g.. Pyrex™) or a polymeric 
material sufficient for resisting degradation at elevated tem- 
peratures and/or the exposure to microwave energy (e.g.. a 
thermoset polyester or any of numerous other organic, 
synthetic or processed materials that are mostly thermoplas- 
tic or thermosetting polymers of high molecular weight with 
or without additives, such as. plasticizers, auto oxidants, 
colorants, or fillers, which can be shaped, molded, cast 
extruded, drawn, foamed or laminated into objects, films, or 
filaments transparent to microwave energy). 

In one presently preferred embodiment of the present 
invention, the cooking utensil 10 is formed comprising a 
general triangular configuration. Although the present inven- 
tion is illustrated and described in connection with a general 
triangular configuration, those skilled in the art will recog- 
nize that various other geometrical configurations are like- 
wise suitable, such as. for example, circular, rectangular, 
square, oblong, etc.. which are consistent with the spirit and 
scope of the present invention and are thereby intended to be 
contemplated herein. The use of a general triangular con- 
figuration in relation to the cooking utensil 10 is thus by way 
of illustration only and not by way of limitation. 

Consistent with having a general triangular configuration, 
as noted above, the base unit 12 is preferably formed 
comprising a first side wall 14a. a second side wall 146 and 
a third side wall 14c disposed perpendicular to a surface 
flooring 16. as best illustrated in FIGS. 1 and 2. In structural 
relationship to each other, the side walls 14a, 146, 14c form 
the outer perimeter of an internal chamber 18. wherein the 
surface flooring 16 provides a bottom. In one presently 
preferred embodiment of the present invention, the side 
walls 14a 146. 14c of the base unit 12 comprise a dimen- 
sional height of between approximately 6.25 cm and 12.5 
cm. and preferably about 7.5 cm. It will be readily 
appreciated, however, that other dimensional sizes of the 
side walls 14a. 14b. ,14c of the base unit 12 are possible. It 
is intended, therefore, that the examples provided herein be 
viewed as exemplary of the principles of the present 
invention, and not as restrictive to a particular structural size 
or configuration for implementing those principles. 

The internal chamber 18 of the base unit 12 may include 
one or more cooking compartments 20, wherein each cook- 
ing compartment 20 is formed having a dimensional size and 
shape sufficient for introducing and retaining one or more 
food item(s) therein. In one presently preferred embodiment 
of the cooking utensil 10 of the present invention, three 
separate and distinct cooking compartments 20a. 206. 20c 
are formed at the angular corners of the base unit 12. Each 
of the cooking compartments 20a. 206. 20c comprises a 
periphery wall 22a. 226. 22c. respectively, which projects 
substantially upward from the surface flooring 16 of the base 
unit 12 to a dimensional height that does not extend beyond 
a first support ridge 24 of the base unit 12. 
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In preferred construction, the periphery wall 22a of the 
first cooking compartment 20a may be formed having a 
general arcuate shape and including opposing ends that 
engage the respective side walls 14a. 14c of the base unit 12. 
The periphery wall 22b of the second cooking cornpartment 
20b may be formed having a general arcuate shape and 
including opposing ends that engage the respective side 
walls 14a. 14b of the base unit 12. In addition, the periphery 
wall 22c of the third cooking compartment 20c may be 
formed having a general arcuate shape and including oppos- 
ing ends that engage the respective side walls 14fc. 14c of the 
base unit 12. Correspondingly, a central cooking compart- 
ment 20d is preferably formed within the perimeter defined 
by the first, second and third side walls 14a. 14b. 14c and 
between each of the periphery walls 22a. 22b. 22c of the 
three cooking compartments 20a. 20b, 20c» respectively. 
Although the present invention is illustrated and described in 
connection with general arcuate shaped periphery walls 22a. 
22b, 22c. those skilled in the art will recognize that various 
other geometrical configurations are likewise suitable. The 
use of general arcuate shaped periphery walls 22a. 22b. 22c 
is thus by way of illustration only and not by way of 
limitation. 

The cooking compartments 20a. 20b. 20c. 20d of the base 
unit 12 are preferably formed having a dimensional internal 
periphery sufficient for introducing and retaining one or 
more food items therein. Structurally, each of the cooking 
compartments 20a. 20b. 20c. 20a* provides means for iso- 
lating one or more food items and its respective juices 
retained therein from mixing with foods retained in the other 
cooking compartments. For example, meats, vegetables, 
fruits, cereals, etc. may be introduced into the respective 
cooking compartments 20a. 20&, 20c. 20a 1 to be prepared for 
consumption. Moreover, an egg may be introduced into the 
internal periphery of a cooking compartment 20 for the 
purpose of pouching the egg. 

As best illustrated in FIGS. 1 and 2. a first support ridge 
24 is formed along the outer perimeter of the base unit 12 
and provides a means for supporting the cooking grill 30 in 
relation to an upper portion of the internal chamber 18 of the 
base unit 12. In this regard, the first support ridge 24 is 
preferably formed having a perimeter comprising a dimen- 
sional size and shape sufficient for selectively supporting the 
cooking grill 30 in supportable relation thereto. Similarly, a 
second support ridge 26 is formed along the outer perimeter 
of the base unit 12. The second support ridge 26 having a 
perimeter comprising a dimensional size and shape sufficient 
for selectively supporting the cover member 40 in support- 
able relation with the base unit 12. As shown, the second 
support ridge 26 of the base unit 12 is preferably formed 
consisting of an outer perimeter that is peripherally larger 
than the outer perimeter of the first support ridge 24 so as to 
provide for the selective positioning of the cover member 40 
in relation to the base unit 12 and over the cooking grill 30. 

Referring now to FIGS. 1 and 3. the cooking grill 30 is 
formed having an upper cooking surface 32 and a collection 
reservoir 34 disposed beneath at least a portion of the upper 
cooking surface 32. A plurality of openings 36 are preferably 
formed in the surface facing of the upper cooking surface 32 
of the cooking grill 30. In cooperation with the plurality of 
openings 36. collection channels 38 may be formed in the 
upper cooking surface 32 so as to provide means for feeding 
run-off liquids (e.g.. water, oil grease, etc.) through the 
openings 36 and into the underlying collection reservoir 34 
of the cooking grill 30. Functionally, the collection reservoir 
34 of the cooking grill 30 provides means for collecting 
run-off liquids extracted from food item(s) positioned on or 



suspended above the upper cooking surface 32. The liquids 
generally flow by way of gravity into the collection channels 
58 which tend to divert the fluid flow through the openings 
36 formed in the upper cooking surface 32 of the cooking 
grill 30 and into the collection reservoir 34 for accumulation. 

In preferred structural design, the cooking grill 30 is 
formed having an outer perimeter comprising a dimensional 
size and shape that substantially corresponds to the perim- 
eter of the first support ridge 24 of the base unit 12. In one 
presently preferred embodiment of the present invention, the 
cooking grill 30 consists of a dimensional width of between 
approximately 2.5 cm and 5 cm, and preferably about 3.75 
cm. It will be readily appreciated by those skilled in the art. 
however, that other dimensional sizes of the cooking grill 30 
are possible. It is intended, therefore, that the examples 
provided herein be viewed as exemplary of the principles of 
the present invention, and not as restrictive to a particular 
structure for implementing those principles. 

When selectively disposed over the internal periphery of 
the base unit 12. the grill cover 30 facilitates a first cooking 
environment 46 within the internal chamber 18 and the 
cooking compartments 20 in the base unit 12. The air 
generally sealed within the base unit 12 may circulate 
around the food items disposed within one or more cooking 
compartments 20, thus providing means for preparing the 
various food items for consumption. For the purpose of this 
description, the first cooking, environment 46 may facilitate, 
but is not intended to be limited to. an environment for 
preparing foods by means of baking, roasting, broiling 
and/or sauteing. 

As illustrated in FIGS. 1 and 3. the cooking grill 30 may 
be formed comprising one or more venting structures 74 that 
function to facilitate venting of the internal chamber 18 of 
the base unit 12. In one presently preferred embodiment of 
the present invention, at least one venting structure 74 
having a general V-shaped configuration is formed in each of 
the opposing sides of the cooking grill 30 so as to facilitate 
the venting of the internal chamber 18 of the base unit 12. 
The venting structures 74 preferably comprise structural 
indentations formed along the exterior surface facing of the 
opposing sides of the cooking grill 30. These venting 
structures 74 include a dimensional surface area which is 
sufficient to allow venting access from the internal chamber 
18 of the base unit 12. As will be appreciated, those skilled 
in the art will readily recognize other possible modifications 
and adaptations for venting the internal chamber 18 of the 
base unit 12 which are consistent with the spirit and scope 
of the present invention and therefore contemplated herein. 

As will be appreciated by those skilled in the art. the 
cooking grill 30 provides a second environment 48 for 
preparing foods, wherein liquids may be collected from one 
or more food items positioned on or suspended above the 
upper cooking surface 32 of the cooking grill 30. Depending 
upon the disposition of the cover member 40 in supportable 
relation to the second support ridge 26 of the base unit 12 
and over the cooking grill 30, the second cooking environ- 
ment 48 may facilitate, but is not intended to be limited to. 
an environment for preparing foods by means of grilling, 
baking, roasting and/or broiling. If desired, water may be 
introduced into at least a portion of the dimensional periph- 
ery of the collection reservoir 34 of the cooking grill 30 in 
order to facilitate means for steaming one ore more food 
items positioned on or above the upper cooking surface 32 
of the cooking grill 30. 

Still referring to FIGS. 1 and 3. a support aperture 70 may 
be formed in the central portion of the upper cooking surface 
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32 of the cooking grill 30. In one presently preferred 
embodiment, the support aperture 70 may be formed having 
a dimensional size and shape sufficient for introducing and 
retaining a leading end of a support rod 72 in supportable 
engagement therewith. In operation, the support rod 72 may 
be removably introduced into the internal periphery of the 
support aperture 70. thereby facilitating means for structur- 
ally supporting the support rod 72 and one or more food 
items (e.g.. chicken, pork. beef, corn on the cob. etc.) in 
suspended relation to the upper cooking surface 32 of the 
cooking grill 30 and within the second cooking environment 
48 of the cooking utensil 10. As anticipated herein, the 
second cooking environment 48 may support, but is not 
intended to be limited to. a cooking environment sufficient 
for preparing foods by means of roasting. 

In one presently preferred embodiment of the present 
invention, the support rod 72 is formed having a general 
hexagonal shape. Similarly, the support aperture 70 formed 
in the upper cooking surface 32 of the cooking grill 30 
comprises a general hexagonal shape having an internal 
periphery that is slightly larger than the outer periphery of 
the support rod 72. The support aperture 70 may be formed 
having a tapered body lengthwise so as to facilitate partial 
angular movement of the support rod 72 when disposed 
within the internal periphery of the support aperture 70 at its 
open end. It will be readily appreciated, however, that the 
support aperture 70 does not need to be tapered dimension- 
ally to sufficientiy support the support rod 72 in relation 
therewith. 

Referring to FIG. 1. the cover member 40 preferably 
includes a flange 42 comprising an outer perimeter having a 
dimensional size and shape sufficient for being selectively 
disposed in supportable relation to the second support ridge 
26 of the base unit 12. In one presently preferred embodi- 
ment of the present invention, as noted above, the cover 
member 40 is preferably formed having a general triangular 
configurational that substantially corresponds with the gen- 
eral triangular configuration of the base unit 12 and the 
cooking grill 30. 

The cover member 40 preferably comprises a general 
concave configuration having an internal dimensional 
periphery sufficient for supporting the second cooking envi- 
ronment 48. as best shown in FIG. 1. In one presently 
preferred embodiment, the dimensional height of the cover 
member 40 at its highest point is between approximately 10 
cm and 20 cm. and preferably about 15 cm. It will be readily 
appreciated by those skilled in the art. however, that other 
dimensional sizes of the cover member 40 are possible. It is 
intended, therefore, that the example provided herein be 
viewed as exemplary of the principles of the present 
invention, and not as restrictive to a particular structure for 
implementing those principles. 

To assist in selectively positioning the cover member 40 
in supportable relation to the second support ridge 26 of the 
base unit 12. a handle member 44 may be provided. In one 
presently preferred embodiment, the handle member 44 may 
be integrally formed on the exterior surface of the cover 
member 40. Functionally, the handle member 44 comprises 
a configuration sufficient for providing means for gripping 
by a user. It will be apparent that other mechanisms may be 
constructed in accordance with the inventive principles set 
forth herein. For example, the handle member 44 may 
comprise a pivotal. U-shaped member having opposing ends 
securely fastened to the body of the cover member 40. 
Accordingly, those skilled in the art will readily recognize 
other possible modifications and adaptations which are 
consistent with the spirit and scope of the present invention. 
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As noted above, the selective positioning of the cover 
member 40 in relation to the base unit 12 may include the 
securing of a locking lip 28 formed along the edge of the 
upper perimeter of base unit 12. Structurally, the locking lip 
28 provides means for securing the cover member 40 in 
relation to the base unit 12. In this regard, securing the cover 
member 40 in relation to the base unit 12 may facilitate a 
sealed second cooking environment 48 for preparing food 
items therein. 

Another presently preferred embodiment of the utensil 
supporting multiple cooking environments for preparing 
foods of the present invention, designated generally at 110. 
is best illustrated in FIGS. 4. 5. 6 and 7. As shown, the 
cooking utensil 110 is preferably formed including a cook- 
ing grill 150 and a cover member 140. The cooking utensil 
110 preferably supports at least two environments 180. 182 
for preparing various food items. In one presently preferred 
embodiment, the structural components of the cooking uten- 
sil 110 (e.g.. the cooking grill 150 and the cover member 
140) are preferably formed having an overall dimensional 
size and shape that is sufficient for being introduced within 
the internal periphery of a conventional gas or electric oven, 
stove or microwave. Consistent therewith, the cooking to 
utensil 110 may be formed of a sufficiently sturdy material 
capable of underdoing elevated temperatures and/or micro- 
wave energy. 

For example, the various components of the cooking, 
utensil 110 may be formed of ceramic (e.g.. 
Corningware™), glass (e.g.. Pyrex™). or a polymeric mate- 
rial sufficient for resisting degradation at elevated tempera-- 
tures and/or exposure to microwave energy (e.g.. a thermo- 
set polyester or any of numerous other organic, synthetic or 
processed materials that are mostly thermoplastic or ther- 
mosetting polymers of high molecular weight with or with- 

' out additives, such as. plasticizers. auto oxidants, colorants, 
or fillers, which can be shaped, molded, cast, extruded, 
drawn, foamed or laminated into objects, films, or filaments 
transparent to microwave energy). 

j In one presently preferred embodiment, the structural 
components of the cooking utensil 110 (e.g.. the cooking 
grill 150 and the cover member 140) is formed comprising 
a general triangular configuration. Although the alternate 
embodiment of the present invention is illustrated and 

. described in connection with a general triangular 
configuration, those skilled in the art will recognize that 
various other geometrical configurations are likewise 
suitable, such as. for example, circular, rectangular, square, 
oblong, etc., which are consistent with the spirit and scope 
of the present invention and thereby contemplated herein. 
The use of a general triangular configuration is thus by way 
of illustration only and not intended to be by way of 
limitation. 

As best illustrated in FIGS. 4 and 5. the cooking grill 150 
is preferably formed comprising an upper cooking surface 
156. a collection reservoir 158 disposed beneath at least a 
portion of the upper cooking surface 156. and one or more 
cooking compartments 160. In one presently preferred 
embodiment, the cooking grill 150 includes a first side wall 
152a. a second side wall 152& and a third side wall 152c 
disposed perpendicular to a surface flooring 154. In rela- 
tionship to each other, the side walls 152a. 152£. 152c form 
the outer perimeter of the collection reservoir 158 of the 
cooking grill 150. wherein the surface flooring 154 provides 
a bottom surface. 

The cooking grill 150 includes at least one cooking 
compartment 160 having a dimensional size and shape 
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sufficient far introducing and retaining one or more food 
items therein. In one presently preferred embodiment of the 
present invention, three separate and distinct cooking com- 
partments 160a. 1606. 160c are formed at the angular 
corners of the cooking grill 150 having a general triangular 
shape, as disclosed above. Each of the cooking compart- 
ments 160a. 1606. 160c are partitioned from the internal 
periphery of the collection reservoir 158 by a periphery wall 
162a. 1626, 162c. respectively. In preferred design, each of 
the periphery walls 162a. 1626. 162c project substantially 
upward from the surface flooring 154 of the cooking grill 
150 to a dimensional height not extending beyond a first 
support ridge 166 of the cooking grill 150. 

Referring now to FIGS. 4 and 6. the periphery wall 162a 
of the first cooking compartment 160a is formed having a 
general arcuate shape and including opposing ends that 
engage the respective side walls 152a. 152c of the cooking 
grill 150. The periphery wall 1626 of the second cooking 
compartment 1606 is formed having a general arcuate shape 
and including opposing ends that engage the respective side 
walls 152a. 1526 of the cooking grill 150. In addition, the 
periphery wall 162c of the third cooking compartment 160c 
is formed having a general arcuate shape and including 
opposing ends that engage the respective side walls 1526. 
152c of the cooking grill 150. 

Although the present invention is illustrated and described 
in connection with general arcuate shaped periphery walls 
162a. 1626. 162c of the three cooking compartments 160a. 
1606. 160c. those skilled in the art will recognize that 
various other geometrical configurations are likewise pos- 
sible. The use of general arcuate shaped periphery walls 
162a. 1626, 162c is thus by way of illustration only and not 
by way of limitation. 

Preferably, each of the cooking compartments 160a, 
1606. 160c of the cooking grill 150 are formed having a 
dimensional periphery sufficient for introducing and retain- 
ing one or more food items therein. Structurally, each ot the 
cooking compartments 160a. 1606. 160c provide means for 
isolating one or more food items and its respective juices 
contained therein from mixing with foods contained in the 
other cooking compartments. For example, meats, 
vegetables, fruits, cereals, etc. may be introduced into the 
respective cooking compartments 160a. 1606. 160c to be 
prepared for consumption. Additionally, an egg may be 
introduced into the internal periphery of a cooking compart- 
ment 160 for the purpose of pouching the egg. 

As noted above, the cooking grill 150 includes an upper 
cooking surface 156 and a collection reservoir 158 disposed 
beneath at least a portion of the upper cooking surface 156. 
In one presently preferred embodiment, as best illustrated in 
FIG. 4. the internal periphery of the collection reservoir 158 
is defined along its perimeter by the side walls 152a. 1526, 
152c and each of the periphery walls 162a. 1626. 162c of the 
three cooking compartments 160a. 1606. 160c. respectively. 

As illustrated in FIG. 6, disposed along the surface facing 
of the upper cooking surface 156 of the cooking grill 150 is 
a plurality of openings 136. In cooperation with the plurality 
of openings 136. collection channels 138 may be formed in 
the upper cooking surface 156 to provide means for feeding 
run-off liquids (e.g., water, oil. grease, etc.) through the 
openings 136 and into the underlying collection reservoir 
158 of the cooking grill 150. Functionally, the collection 
reservoir 158 of the cooking grill 150 provides means for 
collecting run-off liquids extracted from food item(s) posi- 
tioned on or suspended above the upper cooking surface 156 
of the cooking grill 150. The liquids generally flow by way 
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of gravity into the collection channels 138 which tend to 
divert the fluid flow through the openings 136 formed in the 
upper cooking surface 156 of the cooking grill 150 and into 
the collection reservoir 158 for accumulation. 

Referring now to FIGS. 6 and 7. a containment lid 164 is 
formed having an outer perimeter comprising a dimensional 
size and shape sufficient for selectively sealing a respective 
cooking compartment 160 of the cooking grill 150. In one 
presently preferred embodiment of the cooking utensil 110 
of the present inventions the cooking grill 150 comprises 
three containment lids 164a. 1646. 164c for selectively 
sealing the cooking compartments 160a. 1606. 160c. respec- 
tively. Each of the containment lids 164a. 1646. 164c are 
preferably formed having an upper cooking surface that 
comprises openings 136 formed along its surface facing. In 
cooperation with the openings 136. collection channels 138 
may be formed in the upper surface of the containment lids 

164 to facilitate means for feeding run-off liquids (e.g.. 
water, oil, grease, etc.) through the openings 136 formed in 
the upper surface and into the underlying collection chamber 

165 of the containment lid 164. Functionally, the collection 
chamber 165 of the cooking grill 150 provides for collecting 
run-off liquids extracted from food item(s) positioned on or 
suspended above the upper cooking surface of the contain- 
ment lid 164. The liquids generally flow by way of gravity 
into the collection channels 138 which tend to divert the 
fluid flow through the openings 136 and into the collection 
chamber 165 of the respective containment lid 164. 

A first support ridge 166 of the cooking grill 150 provides 

1 means for supporting each of the containment lids 160 is 
supportable relation to the respective cooking compartment 
160. as best illustrated in FIGS. 4, 6 and 7. In this regard, the 
first support ridge 166 preferably comprises an outer perim- 
eter having a dimensional size and shape sufficient for 

' selectively supporting each of the containment lids 160 in 
supportable relation to the cooking grill 150. 

When selectively disposed over the internal periphery of 
the cooking compartments 160. each of the containment lids 
164 facilitate a first sealed environment 180 within the 

' internal periphery of each of the respective cooking com- 
partments 160. as best shown in FIG. 5. The air generally 
sealed within the cooking compartments 160 may circulate 
around the food item(s) disposed therein, thus providing 
means for preparing the various food items for consumption. 
For purposes of this description, the first cooking environ- 
ment 180 may facilitate, but is not intended to limited to. an 
environment for preparing foods by means of baking, 
roasting, broiling and/or sauteing. 

, Referring now to FIGS. 4 and 5. a second support ridge 
168 provides means for selectively supporting the cover 
member 140 in supportable relation to the cooking grill 150. 
The second support ridge 168 preferably comprises an outer 
perimeter having a dimensional size and shape sufficient for 

: supporting a flange 142 of the cover member 140. As 
appreciated, the second support ridge 168 is formed having 
an outer perimeter that is larger than the outer perimeter of 
the first support ridge 166 that selectively supports the 
containment lids 164 of the cooking compartments 160. In 

, one presently preferred embodiment of the present 
invention, the cover member 140 is preferably formed 
having a general triangular configuration so as to substan- 
tially correspond with the general triangular configuration of 
the cooking grill 150. 

Preferably, the cover member 140 comprises a general 
concave configuration having an internal dimensional 
periphery sufficient for supporting the second cooking envi- 



ronment 182. as best illustrated in FIG. 5. In ne presently 
preferred embodiment, the dimensional height of the cover 
member 140 at its highest point is between approximately 10 
cm and 20 cm. and preferably about 15 cm. It will be readily 
appreciated by those skilled in the art however, that other 
dimensional sizes of the cover member 140 are possible. It 
is intended, therefore, that the examples provided herein be 
viewed as exemplary of the principles of the present 
invention, and not as restrictive to a particular structure for 
implementing those principles. 

To assist in selectively positioning the cover member 140 
in supportable relation to the second support ridge 168 of the 
cooking grill 150. a handle member 144 may be provided, as 
best illustrated in FIG. 5. In one presently preferred 
embodiment, the handle member 144 may be integrally 
formed on the exterior surface of the cover member 140. 
Structurally, the handle member 144 may comprise a con- 
figuration sufficient for providing means for gripping by a 
user. It will be apparent that other gripping mechanisms may 
be constructed in accordance with the inventive principles 
set forth herein. For example, the handle member 144 may 
comprise a pivotal. U-shaped member having opposing ends 
securely fastened to at least a portion of the outer body of the 
cover member 140. Accordingly, those skilled in the art will 
readily recognize other possible modifications and adapta- 
tions which are consistent with the spirit and scope of the 
present invention. 

Referring now to FIGS. 1 and 4. a recess 76, 176 may be 
formed in one or more of the opposing side walls 14a. 14£, 
14c of the base unit 12 or one or more opposing side walls 
152a, 1526. 152c of the cooking grill 150. respectively, to 
provide means for gripping the cooking utensil 10. 110 of 
the present invention. The recess 76. 176 is preferably 
formed having an internal surface area being sufficient 
dimensionally to allow the insertion of one or more fingers 
of a user therein so as to provide means for gripping the base 
unit 12 or the cooking grill 150, respectively. It will be 
apparent that other mechanisms may be constructed in 
accordance with the inventive principles set forth herein. For 
example, conventional handle members may be attached 
along one or more side walls 14. 153 of the base unit 12 or 
the cooking grill 150. respectively, to facilitate the maneu- 
verability of the present invention. It is intended, therefore, 
that the example provided herein be viewed as exemplary of 
the principles of the present invention, and not as restrictive 
to a particular structure for implementing those principles. 

Although numerous variations or techniques are available 
for cooking with the present invention, one presently pre- 
ferred method for preparing foods using the utensil support- 
ing multiple cooking environments 10. 110 may comprise 
the steps of (1) introducing at least one food item within one 
or more cooking compartments 20. 160. each of the cooking 
compartments 20. 160 having an internal periphery suffi- 
cient for receiving said food item and being partitioned from 
the other cooking compartments. (2) selectively positioning 
a cooking grill 30. 150 over said internal periphery of said 
cooking compartments 20. 160 to facilitate a first cooking 
environment 46. 180 for preparing said food items within the 
compartments, the cooking grill 30. 150 comprising an 
upper cooking surface 32. 156 and a collection reservoir 34. 
158 disposed beneath at least a portion of the upper cooking 
surface 32. 156. and (3) disposing one or more food items in 
relation to the upper cooking surface 32, 156 of the cooking 
grill 30. 150. wherein the upper cooking surface 32. 156 
facilitates a second cooking environment 48. 182 for pre- 
paring the food item(s) positioned on or suspended above 
the upper cooking surface 32. 156 for consumption. In 



